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(In this column each week will be found a number of Testeq Recipes. By

clipping these and pasting in a note book, a complete "book-o- f tried recipes' may
be gathered. We will be glad to print any favorite recipesf our readers. Bid.)
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5lthe rice is half cooked add tomatoes

and chili and cook in double boiler un-

til ready to serve. Mrs. D. S.

Citizen's Barber Si-o- p

Í First Class Service

PLENTY OF CLEAN TOWELS

. JrM PAYNE, Proprietor Why. Send Away for yóMr

Rice IVSuffins

Sift half a pound of flour into a bowl

with three teaspoonfuls of baking pow-

der and a heaping teaspoonful of salt.
Rub a tablespoonful of butter into the
flour with the tips of the fingers and

moisten it with a cupful of milk. When

it is smooth add a heaped cupful of
cooked rice and beat it well together
with two eggs.' Mix and divide the
dough and put it into wf
muffin tins. Bake in a hot oven and

serve as soon as cooked. These are

Rice With Apricots
Cok two tablespoonfuls of well-wash-

rice in a pint of milk, one inch

of stick cinnamon, in a double boiler.

When the milk is absorbed add one

cupful more, take out the cinnamon,
add two tablespoonfuls of sugar a ta-

blespoonful of gelatin which has been
soi.lred in water. Stir in a half cupful

A TIAIMPfWCHAS. L. BURT
J

Fire Insurance
i

The ; old Reliable SPRINGFIELD I IRE Í

FIRE & MARINE CO.-T- hcy always pay j

A i BUM Ij of cream that has been whipped untilexcellent for breakfast.
thick and turn into a border mold. Set

away until firm, then turn out on a

platter and fill the center with canned

apricots. Serve with the sirup of the

apiicots, boiled until thick. Raisins ut-

most any kind of fruit may be served
in place of the r.pricots. Mrs. M.

when you can get it at home?
Chartreuse off telly

Cut out the center of a round sponge
cake, leaving the sides and bottom thick
enough to hold a quart of jeily. Pre-

pare any desired flavor of jelly with
nuts and set aside until it begins to
thicken, then pour it into the cake
shell and allow it to harden.. When

ready to serve, heap sweetened whip-

ped cream over the top and serve it as
pie cut in wedge-shap- e pieces. Mrs.M.

Dr. Gscrga 3. Eiser
Physician and Surgeon

Genera! Practitioner
Phon Commercltl Hotel

Jtiountalnalr, New Mexico
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Pot Roast
Take a piece of beef as large as re-

quired, from two and one-ha- lf to six

pounds; melt a little chopped euet or

butter in your spider, cook a minced

onion in this until brown, taking care

to not scorch it, put in the meat, sear
on both sides, add one cup of water,
cover closely and let cook slowly for

several hours, or until the meat is ten-

der, keeping only enough water in the
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spider to prevent burning. If a large

Proper Way to Cook Duck
Remove all fat from the inside of

the duck or goose. You know that
there are layers of fat near the tail.
Then stuff and prepare as you would a

chicken. When ready for the ovsn
with a sharp fork prick through the
skin all over the bird and when roast-

ing the fat under the skin will ooze out
and you will have a bird free from
grease. Before thickening the gravy
turn off all the grease from the water
in the dripping pan. Selected
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piece of meat is cooked at a time a

covered kettle or bean-po- t may be used.

When nearly done add two or three
bay-leave- s, if you like the flavor. Sea-

son with salt and pepper, and make a

thickened gravy with the water in the

pan. The cheaper cuts of meat may

be used for this, and such a roast

serves for at least three good meals.

Selected.

Rochester JeEiy Cake

Sardine Sandwiches
Carefully extract the bones from a

half dozen sardines, and drain off the
surplus oil, pound them with one havd-- c

ioked egg until a smooth paste is

farmed; add one teaspoonful of melted
Hitter, three drops of vinegar and a
lash of red pepper. Spread on thin
Uccs of buttered bread. Seciected

One and a half cupfuls sugar, one-- i

half cupful milk with one-ha- lf tea

spoonful soda dissolved in it, two heap-- I

ing teacnpfuls flour with one teaspoon

ce

Sec us before placing your order for

Envelopes, Letterheads, Billheads,

Statements, Receipt Books, Charge

Slips, Coupon Books, Stock Cer-

tificates, Legal Blanks, Cards, Etc.

Wedding Announcements, Printed or Engraved

ful cream of tartar, salt and flavor.

I'ui half this mixture in shallow pan to

bake ;u;d to remainder add one table-

spoon i'ui molasses, ' one-ha- lf cupful

raisins 'or currants, a little cinnamon,
clove and allspice and a generous table-spoonf- ul

of flour. Bake in pan same
sizü as used for the light part. Spread

jelly between the layers of cake while

hot. Selected

One quart boiiing water; one tea-

spoon salt; one cup rice; six or eight
i.:os salt pork in cubes; one onion; one

1 tomatoes; one or two chili peppers.
(i.hili-powd.- r may be used in place of
he peppers.) Brown the salt pork and
v.iion together and add to rice. When

Smiles
I

Mr. Bryan ought to have kept warm
this winter, he got so many warm
wraps from all sides.

Mrs. Hicks Have you ever tried
shopping by mail?

Mrs. Wicks My dear, one cannot
hop that way; one can only buy thing.-t-

mail. .

We furnish anything in

Printing, Lithographing or Engraving
at prices that will save you money

Mrs. Exe Has your husband's love

grown cold?

Mrs. Wye Oh, no, no; he loves him- -

self just as much now as he did when

Suitor Mr. Simpkins I have courted
your daughter 15 year3.

Mr. S. Well, what do you want?
Suitor To marry her.
Mr. S.-W- ell, I'll be darned! I

thought you wanted a pension or

I wish to annoirr.ee t ? the
people of The CsLííx-í- í Vail 'y
that after 25 yrers in Ü

usincss of n:cnt:kclurrr..
a:ning and seííirg .eme,
am retiring from ti;e fctisincss
and will devote my cnUtt--t

time to stGckia'sinj; in Ihií
locality, but owing to the feet
that my contracts with three
of the

Oldest, Largest ard

Best-kno- wn Piano

Factories in (mm
will not expire for several
months, I con supply these
instruments to anyone inter
ested

: at practiccliy

Wholesale Prices

This will mean an actual sav-

ing of at least $1 00.00 on an
instrument. I will not solicit
any sales, but will call and
quote prices upon request.
; Yours for Music and Happy

Homes

UewisGirk
ADDRESS:

wc were married ten years ago.

See Us First!

i
Bill And did Lulu cry for help when

you tried to kiss her?
Jill-Cert- ainly not. Why should she

want help? I didn't try to run away.

Fhliip A. Speckmonn

NOTARY PUBLIC

Deeds, Mortgages and Bills
of Sale Properly Drawn
and Acknowledged

At the Independent Office

Mcuntainair, N. M.

"Did you see the other day in the
papers where a party lunched on a bat-

tleship?"
"That was something of a hard diet.

They must have needed considerable
iron in their system."

THE D1TA1NAIR PRINTING CO.

Mountainair, New Mexico
4
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me i'mb I INA I IOINAL BANK
BELEN, NEW MEXICO

or

WIILARD
DEPARTMENTS MAINTAINED

Commercial Savings Safe Deposit

Banking Business entrusted to our keeping
receives the most careful attention

Tuning and Repairing request?
will have prompt attention

8


